
Party Packages EVENTSBAR - FOOD

P latin um Package

3 Hours Beer, Wine, Soda & Premium Liquor
Choice of 6 Stationary Appetizers

Bu�et: 1 Bu�et  Entree & 1 Bu�et  Side

$ per Each Additional Hour

$ per Each Additional Hour

B ron ze  Package

2 Hours Beer, Wine, Soda & Well Liquor

$ per Each Additional Hour

2 Hours Beer, Wine, Soda & Premium Liquor
Choice of 3 Stationary Appetizers

Bu�et: 1 Bu�et  Entree & 1 Bu�et Side

PLEASE NOTE:
Custom Packages available Upon Request

All Packages Will Have NYS Tax & 20% Gratuity

Gold Package

‘
2 Hours Beer, Wine, Soda & Premium Liquor

Choice of 4 Stationary Appetizers

$ per Each Additional Hour

Silve r  Package

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE RELATED ILLNESS



BUFFALO SPRING ROLLS

SPINACH AND ARTICHOKE SPRING ROLLS

MAC & CHEESE BITES

STUFFED MUSHROOMS

SHRIMP WRAPPED IN BACON

CRAB CAKE & TARTAR SAUCE

MOZZARELLA STICKS & MARINARA

CHICKEN FINGERS & RANCH, BLEU CHEESE, BBQ OR HONEY MUSTARD

BEEF SLIDERS

CAULIFLOWER BITES
BBQ, Bu�alo, Thai Sweet Chili, Garlic Parmesan, Mango Habanero

HUMMUS & CRUDITE PLATTER

MOZZARELLA, BASIL & TOMATO SKEWERS

MARGARITA FLATBREAD

BUFFALO CHICKEN FLATBREAD

PESTO FLATBREAD

PROSCIUTTO & ARUGULA FLATBREAD

Party Platters

Appe tize rs

PENNE ALLA VODKA |  ADD CHICKEN

PASTA PRIMAVERA |  ADD CHICKEN

EGGPLANT PARMESAN

PAN ROASTED SALMON

CHICKEN CURRY & RICE

Entrees (Buffet Trays)

GARLIC & HERB ROASTED POTATOES

MEDLEY OF ROASTED VEGETABLES

HOUSE OR CAESAR SALAD

Sides & Salads

20 to 25 pieces per platter

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE RELATED ILLNESS

vegetarian vegan vegan at an additional cost gluten free gluten free at an additional cost


